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Disclosure  to  Promote  the  Right  To  Information 

Whereas  the  Parliament  of  India  has  set  out  to  provide  a  practical  regime  of  right  to 
information  for  citizens  to  secure  access  to  information  under  the  control  of  public  authorities, 
in  order  to  promote  transparency  and  accountability  in  the  working  of  every  public  authority, 
and  whereas  the  attached  publication  of  the  Bureau  of  Indian  Standards  is  of  particular  interest 
to  the  public,  particularly  disadvantaged  communities  and  those  engaged  in  the  pursuit  of 
education  and  knowledge,  the  attached  public  safety  standard  is  made  available  to  promote  the 
timely  dissemination  of  this  information  in  an  accurate  manner  to  the  public. 
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Indian   Standard 

SPECIFICATION  FOR 
SELF-RAISING  FLOUR 


0.    FOREWORD 

0.1  This  Indian  Standard  was  adopted  by  the  Indian  Standards  Institution 
on  25  November  1966,  after  the  draft  finalized  by  the  Bakery  and  Con- 
fectionery Sectional  Committee  had  been  approved  by  the  Agricultural 
and  Food  Products  Division  Council. 

0.2  Self-raising  flour  is  made  by  mixing  MAID  A  (  wheat  flour  )  with  sodium 
bicarbonate  and  soluble  acid  ingredients  in  such  proportion  that,  if  they 
are  permitted  to  react,  they  yield  sufficient  carbon  dioxide  which  causes 
aeration  without  leaving  a  marked  excess  of  any  of  the  ingredients.  The 
production  of  self-raising  flour  involves  the  mixing  of  MAID  A  and  the 
aerating  agents  in  required  proportions  into  an  efficient  mixer  until  a 
uniform  distribution  has  been  achieved.  The  flour  is  used  in  the  production 
of  chemically  leavened  bakery  products. 

0.3  While  formulating  this  standard  due  consideration  has  been  given  to  the 
relevant  rules  framed  by  the  Government  of  India  under  the  Prevention  of 
Food  Adulteration  Act,    1954.     This  standard   is   subject  to   the   restrictions 
imposed  under  that  Act,  wherever  applicable. 

0.4  This  standard  contains  clauses  which  call  for  agreement  between  the 
purchaser  and  the  supplier  at  the  time  of  placing  the  order.  The  relevant 
clauses  are  2.2  and  3.1. 

0.5  For  the  purpose  of  deciding  whether  a  particular  requirement  of  this 
standard  is  complied  with,  the  final  value,  observed  or  calculated,  expressing 
the  result  of  a  test  or  analysis,  shall  be  rounded  oJEf  in  accordance  with 
IS :  2-1960*.  The  number  of  significant  places  retained  in  the  rounded 
off  value  shoiold  be  the  same  as  that  of  the  specified  value  in  this  standard. 


1.  SCOPE 

1.1  This  standard  prescribes  the  requiretnents  and  the  methods  of  test  for 
self-raising  flour. 

2.  REQUIREMENTS 

2.1  The  material  shall  be  made  by  mixing,  in  required  proportions,  MAID  A 
(  wheat  flour )  obtained  by  milling  wheat  (  free  from  any  sprouted  grains 

♦Rules  for  rounding  off  numerical  values  ( revised  ). 
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and  conforming  to  LG  grade  of  IS :  1009-1957*  ),  sodium  bicarbonate 
(  conforming  to  IS :  492-1954t )  and  any  of  the  acid  ingredients  specified 
in  2.1.1.  It  shall  be  in  the  form  of  a  flour  of  whitish  to  creamy  colour  and  shall 
be  uniform  in  composition.  It  shall  be  free  from  lumps;  rodent  contamina- 
tion; insect  or  fungus  infestation;  fermented,  musty  or  other  objectionable 
odour  or  taste;  and  dirt,  grit  and  other  adulterants. 

Note  —  The  appearance,  taste  and  odour  of  the  material  shall  be  determined  by 
organoleptic  test, 

2.1.1  Acid  Ingredients  —  The  acid  ingredients  shall  be  any  one  or  a 
combination  of  the  following: 

a)  Sodium  acid  pyrophosphate  with  or  without  mono  acid  calcium 
phosphate, 

b)  Mono  acid  calcium  phosphate  with  or  without  dicalcium   ortho- 
phosphate, 

c)  Potassium  hydrogen  tartrate  or  tartaric  acid  or  a  mixture  of  both, 
and 

d)  Anhydrous  sodium  aluminium  sulphate. 

2.2  Fortification  —  Subject  to  agreement  between  the  purchaser  and  the 
supplier,  the  material  may  be  fortified  with  one  or  more  of  the  following: 

a)  Calcium  carbonate   (  prepared  chalk,  popularly  known  as  Creta 
preparata ) ; 

b)  Vitamins  A  and  D; 

c)  Thiamine;  and 

d)  Riboflavin. 

2.2.1  The  quantity  of  calcium  carbonate,  if  added  for  fortification, 
shall  be  0*30  to  0*35  percent  by  weight  of  the  material  when  determined 
by  the  method  given  in  Appendix  A. 

2.3  The  material  shall  be  manufactured  in  premises  maintained  under 
hygienic  conditions  (  see  IS  :  2491-1963$  ). 

2.4  The  material  shall  also  comply  with  the  requirements  given  in  Table  1. 

3.  PACKING 

3.1  The  material  shall  be  packed  in  jute  bags  or  paper  bags  with  polyethylene 
lining  or  in  polyethylene  bags  of  the  size  as  agreed  to  between  the  purchaser 
and  file  supplier. 

♦Specification  for  MAIDA. 

fSpecific'ation  for  sodium  bicarbonatCj  refined  ( tentative  ) . 

JCode  for  sanitary  conditions  for  food  processing  units. 
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TABLE  1     OTHER  REQUIREMENTS  FOR  SELF-RAISING  FLOUR 

(Clause  2A) 

Sl  Chabactkbistic  Requibbmbnt        Method  op  Test 

No.  (  Rep  to  Appendix  ) 


(1)  f2) 

i)     Moisture,  percent  by  weight,  Max 

ii)     Available  carbon   dioxide,  percent  by 
weight,  Min 

iii)      Gluten,  percent  by  weight,  Min 

iv)     Ash,  original,  percent  by  weight,  Max 
v)     Acid-insoluble  ash  (  on  dry  basis  ) ,  per- 
cent by  weight,  Max 

vi)    Crude  fibre  ( on  dry  basis  ),  percent  by 
weight,  Max 

vii)     Granularity 


(3) 

(4) 

12-5 

B 

0-40 

C 

7-5 

D 

1-0 

E 

0-05 

F 

0-3 

G 

To  pass  test 

H 

4.  MARKING 

4.1  Each  container  shall  be  suitably  marked  so  as  to  give  the  following 
information: 

a)  Name  of  the  material  and  brand,  if  any; 

b)  If  fortified  {see  2.2  ),  a  statement  to  that  effect  together  with  the 
type  of  fortification  and  the  quantity  of  vitamins  and  calcium 
carbonate  added; 

c)  Name  and  address  of  the  manufacturer; 

d)  Batch  and  code  number;  and 

e)  Net  weight. 

4.2  Each  container  may  also  be  marked  with  the  ISI  Certification  Mark. 

Note  —  The  use  of  the  ISI  Certification  Mark  is  governed  by  the  provisions  of  the 
Indian  Standards  Institution  (  Certification  Marks  )  Act,  and  the  Rules  and  Regula- 
tions made  thereunder.  Presence  of  this  mark  on  products  covered  by  an  Indian 
Standard  conveys  the  assurance  that  they  have  been  produced  to  comply  with  the 
requirements  of  that  standard,  under  a  well-defined  system  of  inspection,  testing  and 
quality  control  during  production.  This  system,  which  is  devised  and  supervised  by 
ISI  and  operated  by  the  producer,  has  the  further  safeguard  that  the  products  as 
actually  marketed  are  continuously  checked  by  ISI  for  conformity  to  the  standard. 
Details  of  conditions,  under  which  a  licence  for  the  use  of  the  ISI  Certification  Mark 
may  be  granted  to  manufacturers  or  processors,  may  be  obtained  from  the  Indian 
Standards  Institution. 
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5.  SAMPLING 

5.1  The  method  for  drawing  representative  samples  of  the  material  and  the 
criteria  for  conformity  shall  be  as  prescribed  in  Appendix  J. 

6.  TESTS  ^ 

6.1  Tests  shall  be  carried  out  in  accordance  with  the  appropriate  appendices 
as  specified  in  col  4  in  Table  1 . 

6.2  Quality  of  Reagents  —  Unless  specified  otherwise,  pure  chemicals 
shall  be  employed  in  tests  and  distilled  water  shall  be  used  where  the  use  of 
water  as  a  reagent  is  intended. 

Note  —  '  Pure   Chemicals  '   shall   mean  chemicals  that  do   not  contain  impurities 
which  affect  the  results  of  analysis. 


APPENDIX    A 

{Clause  2.2.1) 

DETERMINATION  OF  CALCIUM  CARBONATE 

A-1.  REAGENTS 

A-1 .1  Concentrated  Hydrochloric  Acid — sp  gr  1  •  1 6  ( jee  IS  :  265-1962*  ) . 

A-1 .2  Bromocresol  Green  Indicator  Solution  —  0*04  percent  [wjv). 
Weigh  accurately  O'l  g  of  bromocresol  green  and  grind  it  with  14*3  ml  of 
sodium  hydroxide  solution  (  O'Ol  N  )  in  an  agate  mortar.  Transfer  the 
contents  of  the  mortar  quantitatively  to  a  250-ml  volumetric  flask  and  make 
up  the  volume  with  water.  (  This  solution  has  a  pH  range  of  3*8  to  5*4. 
It  turns  yellow  in  an  acid  medium  and  blue  in  ^Ikaline. ) 

A-1 .3  Sodium  Acetate  Solution  —  approximately  20  percent  (  wjv  ). 

A-1 .4  Oxalic  Acid  Solution  —  approximately  3  percent  {wjv). 

A-1 .5  Dilute  Aninaonium  Hydroxide  Solution  —  2  ml  of  ammonium 
hydroxide  (  sp  gr  0*090  )  diluted  to  50  ml  with  water. 

A-1 .6  Dilute  Sulphuric  Acid  —  5  ml  of  concentrated  sulphuric  acid, 
sp  gr  1-84  (  see  IS  :  266-19611 ),  diluted  with  125  ml  of  water. 

A-1 .7  Standard  Potassium  Permanganate  Solution  —  approximately 

0*05  N. 


♦Specification  for  hydrochloric  acid  {revised). 
fSpecification  for  sulphuric  acid  (  revised). 
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A-2.  PROCEDURE 

A-2.1  Weigh  accurately  about  10  g  of  the  material  into  a  porcelain  or  silica 
dish.  Ignite  the  material  in  the  dish  with  the  flame  of  a  Meker  burner  for 
about  one  hour.  Complete  the  ignition  in  a  muffle  furnace  at  600°±20°C 
to  grey  ash?  Cool,  add  5  ml  of  concentrated  hydrochloric  acid,  allowing 
the  acid  to  rinse  the  upper  portion  of  the  porcelain  dish,  and  evaporate  the 
contents  of  the  porcelain  dish  to  dryness  on  a  steam-bath.  Dissolve  the 
residue  by  adding  2  ml  of  the  concentrated  hydrochloric  acid  and  heat  for 
5  minutes  on  the  steam-bath,  covering  the  dish  with  a  watch-glass.  Wash 
the  watch-glass  with  water,  collecting  the  water  in  the  porcelain  dish.  Filter 
the  contents  of  the  dish  into  a  400-ml  beaker.  Dilute  the  filtrate  with  water 
to  about  150  ml. 

A-2.2  Add  to  the  filtrate  8  to  10  drops  of  bromocresol  green  indicator  solution 
and  sufficient  sodium  acetate  solution  so  as  to  bring  the  pK  to  4-8  to  5*0 
when  the  colour  of  the  solution  would  be  blue.  Cover  the  beaker  with  a 
watch-glass  and  heat  to  boiling.  Add  the  oxalic  acid  solution  slowly  at  the 
rate  of  one  drop  every  3  to  5  seconds,  to  precipitate  calcium,  until  the  pH 
is  brought  to  4*4  to  4*6  as  indicated  by  the  appearance  of  a  distinct  green 
shade  in  the  solution.  Boil  the  solution  for  one  or  two  minutes  and  allow 
the  mixture  to  settle  overnight  or  until  clear.  Filter  the  supernatant 
liquid  through  a  quantitative  filter  paper.  Wash  the  beaker  and  the 
precipitate  with  about  50  ml  of  dilute  ammonium  hydroxide  solution,  using 
small  quantities  at  a  time,  delivered  through  a  wash  bottle.  Break  the 
point  of  the  filter  and  wash  the  filter  and  the  dish  with  hot  dilute  sulphuric 
acid  (  at  80°  to  90^0  )  into  a  250-ml  Erlenmeyer  flask.  Titrate  while  hot 
with  standard  potassium  permanganate  solution  until  the  contents  are  just 
light  pink  in  colour. 

A-2.3  Carry  out  a  blank  determination,  using  all  the  reagents  in  the  same 
quantities  but  without  the  material. 

A-3.  CALCULATION 

A-3.1  Calcium  carbonate,  percent     5  (  A  ^  B)  JV 
by  weight  = ^ 

where 

A  =  volume  in  ml  of  standard  potassium  permanganate  solution 

used  in  titration  (  A-2.2  ), 
B  =  volume    in    ml    of   standard    potassium    permanganate 

solution  used  in  the  blank  determination  (  A-2.3  ), 

J\f  =  normality  of  standard  potassium  permanganate,  and 
14^  =  weight  in  g  of  the  material  taken  for  the  test  (  A-2.1 ). 
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APPENDIX    B 

[Table  1,  Item  (i)  ] 

DETERMINATION  OF  MOISTURE 

B-l.  PROCEDURE 

B-1.1  Weigh  accurately  about  5  g  of  the  material  in  a  dish  made  of  porcelain, 
silica  or  platinum,  previously  dried  in  an  electric  oven  and  weighed.  Place 
the  dish  in  an  electric  oven  maintained  at  IDS'*  ±  1°G  for  five  hours.  Cool 
the  dish  in  a  desiccator  and  weigh  with  the  lid  on.  Repeat  the  process  of 
heating,  cooling  and  weighing  at  half  hour  intervals  until  the  loss  in  weight 
between  two  successive  weighings  is  less  than  one  milligram.  Record  the 
lowest  v/eight  obtained. 

Note  —  Preserve  the  dish  containing  this  dried  material  for  the  determination  of 
acid  insoluble  ash  (  F-2.1 ). 

B-2.  CALCULATION 

B-2.1  Moisture,  percent  by  weight  =  ur  ^  vAr 

where 

Wi  =  weight  in  g  of  the  dish  with  the  material  before  drying, 
W2  —  weight  in  g  of  the  dish  with  the  material  after  drying, 

and 
W  —  weight  in  g  of  the  empty  dish. 

APPENDIX    C 

[Table  1,  Item  {ii)  ] 
DETERMINATION  OF  AVAILABLE  CARBON  DIOXIDE 

C-1.  APPARATUS 

C-1,1  Schroedter's  Alkalimeter  —  as  shown  in  Fig.  1. 

C-2.  REAGENT 

C-2.1  Sulphuric  Acid  —  sp  gr  1-84. 

C-3.  PROCEDURE 

C-3,1  Fill  bulb  A  with  water  and  bulb  B  with  sulphuric  acid  to  a  height  of 
25  mm  above  the  port  C  through  which  carbon  dioxide  escapes  into  the  acid. 
Weigh  the  alkalimeter.  Introduce  about  one  gram  of  the  sample  through 
the  side  opening  D,  into  the  decomposition  flask  E.  Weigh  the  alkalimeter 
again.  Open  the  stop-cock  F  and  allow  about  25  ml  of  water  to  flow  into  the 
fiask  E.  Allow  the  initial  vigorous  reaction  to  subside.  Place  the  apparatus 
over  a  low  flame  and  boil  the  solution  for  about  3  minutes.     Aspirate  carbon 
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SULPHURIC 
ACID 


Fig.  1     Sghroedter's  Alkalimeter 
dioxide-free  air  through  the  solution  by  applying  suction  at  G,  the  air  first 
passing  through  soda  lime.     Weigh  the  alkalimeter  again. 

C-4.  CALCULATION 

C-4.1  Available  carbon  dioxide,  percent  by  weight  = u/  L  w 


W^-W 


where 


W^  —  weight  of  alkalimeter  with  sample,  before  decomposition; 
W-i^  —  weight  of  alkalimeter  with  sample,  after  decomposition; 

and 
W  =  weight  of  alkalimeter  before  introducing  the  sample. 
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APPENDIX     D 

[Table  1,  Item  (iii)  ] 

DETERMINATION  OF  GLUTEN 

D-1.  PROCEDURE 

D-1.1  Weigh  accurately  about  25  g  of  the  material  into  a  dish.  Add  about 
15  ml  of  water  to  the  material  and  knead  it  into  a  dough,  taking  care 
that,  as  far  as  possible,  all  the  material  is  taken  into  the  dough.  Keep 
the  dough  in  a  beaker,  cover  it  with  water  and  let  stand  for  one  hour.  Re- 
move the  dough  and  knead  it  gently  under  a  stream  of  tap  water,  holding 
it  over  a  piece  of  silk  or  nylon  bolting  cloth  No.  10  XXX,  taking  care,  es- 
pecially in  the  early  stages,  to  retain  all  the  gluten  while  the  starch  and  bran 
wash  away.  Add  to  the  main  gluten  mass  any  pieces  of  gluten  that  might 
have  been  washed  away  and  retained  with  the  bran  on  the  bolting  cloth. 
Spread  the  wet  gluten,  as  far  as  possible,  into  a  thin  layer.  Transfer  any 
residue  sticking  to  the  spatula  to  the  porcelain  dish.  Place  the  porcelain 
dish  in  an  air-oven  maintained  at  100°  ±  2'^C.  ^  Dry  for  six  hours.  Cool 
in  a  desiccator  and  weigh.  Heat  again  the  porcelain  dish  for  another 
hour  in  an  air-oven  maintained  at  100°  ±  2°C.  Cool  in  a  desiccator  and 
weigh.  Repeat  this  process  of  heating  for  one  hour,  cooling  and  weighing 
till  the  difference  between  two  successive  weighings  is  less  than  2  mg.  Note 
the  lowest  weight. 

D-2.  CALCULATION 

D-2.1  Gluten  (  on  dry  basis  ),       jq  qqq  {  W,  -  W,) 
percent  by  weight         =       ^  ^{q^  __  m) 

where 

W^  =  weight  in  g  of  porcelain  dish  with  dry  gluten, 

fyj  =  weight  in  g  of  empty  porcelain  dish, 

W  —  weight  in  g  of  the  material  taken  for  the  test,  and 

M   =  moisture,  percent  by  weight  (  B-2.1 ) . 

APPENDIX     E 

[  Table  1,  Item  (iv)  ] 
DETERMINATION  OF  ORIGINAL  ASH 

E-l.  PROCEDLTRE 

E-1.1  Weigh  accurately  about  20  g  of  the  material  and  transfer  to  a  metal 
centrifuge  tube,  about  5  cm  in  diameter  and  15  cm  deep.     Add  about  250  ml 
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of  carbon  tetrachloride  and  centrifuge  the  mixture  for  5  to  7  minutes  at 
1  600  rev/min.  Allow  the  centrifuge  to  come  to  rest  slowly.  Carefully 
skim  off  the  compact  layer  of  flour  on  the  surface  of  carbon  tetrachloride  with 
a  large  table  spoon,  recovering  as  much  flour  as  possible  in  one  spoonful. 
Allow  wet  flour  to  dry  overnight. 

£-1.2  Transfer  the  flour  completely  in  a  dish  made  of  porcelain  silica 
or  platinum,  previously  dried  in  an  electric  oven  and  weighed.  Place 
the  dish  in  an  electric  muflfle  furnace  maintained  at  425*G;  then  gradually 
increase  the  temperature  to  SSCG.  Incinerate  the  contents  until  light 
grey  ash  results.  Cool  in  a  desiccator  and  weigh.  Repeat  the  process 
of  igniting,  cooling  and  weighing  at  half  hour  interval,  till  the  difference 
in  weight  between  two  successive  weighings  is  less  than  one  milligram. 
Note  the  lowest  weight. 

E-2.  CALCULATION 

E-2.1  Ash,  original  (  on  dry  basis  ),        lOOOO  (W^-  W.) 
percent  by  weight  =       h^(iqq_m) 

where 

H^2  —  weight  in  g  of  the  dish  with  ash, 
Wi  —  weight  in  g  of  the  empty  dish, 
W  ~  weight  in  g  of  the  material  taken,  and 
M  =  moisture,  percent  by  weight. 


APPENDIX     F 

[Table  1,  Item  (v)  ] 
DETERMINATION  OF  ACID-INSOLUBLE  ASH 

F-1.  REAGENT 

F-1.1  Dilute  Hydrochloric  Acid  —  approximately  5  N,  prepared   from 
concentrated  hydrochloric  acid  (  see  IS  :  265-1962*  ). 

F-2.  PROCEDURE 

F-2.1  Obtain  the  total  ash  by  igniting  the  dried  material  after  the  determina- 
tion of  moisture  (  see  B-1,1 )  with  the  flame  of  a  suitable  burner  and  complete 

♦Specification  for  hydrochloric  acid  (  revised  ). 
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the  ignition  by  keeping  in  a  muffle  furnace  at  600"  ±  20°C  until  grey  ash 
results.  Add  25  ml  of  dilute  hydrochloric  acid,  cover  with  a  watch-glass 
and  heat  on  a  water-bath  for  10  minutes.  Allow  to  cool  and  filter  the 
contents  of  the  dish  through  a  Whatman  filter  paper  No.  42  or  its  equivalent. 
Wash  the  filter  paper  with  water  until  the  washings  are  free  from  acid  and 
transfer  the  filter  paper  to  the  dish.  Keep  the  dish  in  an  air-oven  main- 
tained at  105°  ±  2°C  for  about  3  hours.  Ignite  in  a  mufifle  furnace  at 
600°  ±  20''C  for  one  hour.  Cool  the  dish  in  a  desiccator  and  weigh.  Heat 
again  at  600°  ±  20°C  in  the  muffle  furnace  for  30  minutes.  Cool  the  dish 
in  the  desiccator  and  weigh.  Repeat  the  process  of  heating  for  30  minutes, 
cooling  and  weighing  till  the  difference  in  weight  between  two  successive 
weighings  is  less  than  one  milligram.     Note  the  lowest  weight. 

F-3.  CALCULATION 

F-3.1  Acid  insoluble  ash  (  on  dry  basis  ),       100  (  W  ~  W) 
percent  by  weight  = j^  1-1^7 — 

where 

W2  =  weight  in  g  of  the  dish  with  the  acid  insoluble   ash, 

W  ~  weight  in  g  of  the  empty  dish,  and 

H^j  =  weight  in  g  of  the  dish  with  the  dried  material   ( see 
W^2  under  B-2.1), 


APPENDIX    G 

[Tabe  1,  Item  (vi)  ] 

DETERMINATION  OF  CRUDE  FIBRE 

G-1.  REAGENTS 

G-1.1  Dilute  Sulphuric  Acid  —  1"25  percent  (  wjv  },  accurately  prepared. 

G-1 .2  Sodium  Hydroxide  Solution — 1*25   percent   (w/v),  accurately 
prepared. 

G-1 .3  Ethyl  Alcohol  —  95  percent  by  volume. 

G-1 .4  Petroleum  Ether  —  distilling  below  60°C. 

G-2.  PROCEDURE 

G-2.1  Dry  to  constant  weight  about  5  g  of  the  material  on  an  electric  oven 
at  105°  ±  \°C.     Weigh  accurately  about  2*5  g  of  the  dried  material  on  a 

11 
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thimble,  extract  it  with  petroleum  ether  free  from  fat  on  a  Soxhlet  apparatus 
and  transfer  it  to  a  one-litre  flask.  Take  200  ml  of  dilute  sulphuric  acid 
in  a  beaker  and  bring  to  boil.  Transfer  the  whole  of  the  boiling  acid  to 
the  flask  and  immediately  connect  the  flask  with  a  water-cooled  reflux 
condenser  and  heat,  so  that  the  contents  of  the  flask  begin  to  boil  within 
one  minute.  Rotate  the  flask  frequently,  taking  care  to  keep  the  material 
from  remaining  on  the  sides  of  the  flask  and  out  of  contact  with  the  acid. 
Continue  boiling  for  exactly  30  minutes.  Remove  the  flask,  filter  through 
fine  linen  (  about  1 8  threads  to  a  centimetre  )  held  in  a  funnel  and  wash  with 
boiling  water  until  the  washings  are  no  longer  acid  to  litmus.  Bring  to 
boil  200  ml  of  sodium  hydroxide  solution  under  a  reflux  condenser.  Wash 
the  residue  on  the  linen  into  the  flask  with  the  boiling  sodium  hydroxide  solu- 
tion. Immediately  connect  the  flask  with  the  reflux  condenser  and  boil  for 
exactly  30  minutes.  Remove  the  flask  and  immediately  filter  through  the 
filtering  cloth.  Thoroughly  wash  the  residue  with  boiling  water  and  transfer 
to  a  Gooch  crucible  prepared  with  a  thin,  but  compact,  layer  of  ignited 
asbestos.  Wash  the  residue  thoroughly,  first  with  hot  water  and  then  with 
about  15  ml  of  ethyl  alcohol.  Dry  the  Gooch  crucible  and  its  contents  at 
105"  i  2^0  in  an  air-oven  to  constant  weight.  Cool  and  weigh.  Incinerate 
the  contents  of  the  Gooch  crucible  in  an  electric  muffle  furnace  at 
600**  ±  20*^G  until  all  the  carbonaceous  matter  is  burnt.  Cool  the  Gooch 
crucible  containing  the  ash  in  a  desiccator  and  weigh. 

G-3.  CALCULATION 

G-3.1  Crude  fibre  (  on  dry  basis  ),        100  (  W  —  W  ) 
percent  by  weight  = ^^ — ^ ^ 

where 

H^j  =  weight  in  g  of  the  Gooch  crucible  and  contents  before 
ashing, 

W2  =  weight  in  g  of  the  Gooch  crucible  and  contents  after 
ashing,  and 

IV  =  weight  in  g  of  the  dried  material  taken  for  the  test. 

APPENDIX    H 

[Table  I,  Item  (vii)  ] 

DETERMINATION  OF  GRANULARITY 

H-1.  PROCEDURE 

H-1.1  Transfer  about  10  g  of  the  material  to  a  hand  sieve  of  silk  about 
36  meshes  per  linear  and  sieve  for  two  minutes.  Brush  the  upper  surface  of 
the  sieve  and  sieve  again  for  one  minute. 
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\ 
H-1.2  The  material  shall  be  deemed  to  have  satisfied  the  requirement 
of  the  test  if  not  more  than  one  percent  of  residue,  by  weight,  is  left  on  the 
sieve. 


APPENDIX    J 

(  Clause  5.1 ) 

SAMPLING  OF  SELF-RAISING  FLOUR 

J-1.  GENERAL  REQjUIREMENTS  OF  SAMPLING 

J-1.1  In  drawing,  preparing,  storing  and  handling  samples,  the  following 
precautions  and  directions  shall  be  observed: 

a)  Samples  shall  be  taken  in  a  protected  place  not  exposed  to  damp 
air,  dust  or  soot. 

b)  The  sampling  instrument  shall  be  clean  and  dry  when  used. 

c)  Precautions  shall  be  taken  to  protect  the  samples,  the  material 
being  sampled,  the  sampling  instrument  and  the  containers  for 
samples  from  adventitious  contamination. 

d)  Samples  shall  be  placed  in  clean  and  dry  glass  containers.  The 
containers  shall  be  of  such  a  size  that  they  are  alm.ost  completely 
filled  by  the  sample. 

e)  Each  container  shall  be  sealed  air-tight  after  filling  and  marked 
with  full  details  of  sampling,  batch  or  code  number,  name  of  the 
manufacturer  and  other  important  particulars  of  the  consignment. 

f)  Samples  shall  be  stored  in  such  a  manner  that  the  temperature  of 
the  material   does  not  vary  unduly  from  normal  temperature. 

g)  Sampling  shall  be  done  by  a  person  agreed  to  between  the  pur- 
chaser and  the  supplier  and  in  the  presence  of  the  purchaser 
(  or  his  representative  )  and  the  supplier  (  or  his  representative  ). 

J-2.  SCALE  OF  SAMPLING 

J-2.1  Lot  —  All  the  containers  in  a  consignment  belonging  to  the  same  batch 
of  manufacture  shall  constitute  a  lot. 

J-2.1. 1  Samples  shall  be  tested  for  each  lot  for  ascertaining  the  conformity 
of  the  material  to  the  requirements  of  this  specification. 

J-2.2  The  number  (n)  of  containers  to  be  selected  from  the  lot  shall  depend 
on  the  size  of  the  lot  ( JV)  and  shall  be  as  given  in  Table  2. 
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TABLE  2    NUMBER  OF  CONTAINERS  TO  BE  SELECTED  FOR  SAMFUNG 

i  Clauses  ]-2.2  and  J.2.3) 

Lot  Size  ,  No.  of  Containers 

TO  BB  SbLECTBD 

;v  n 

(1)  (2) 

3    to  15  3 

16    „  40  4 

41     „  65  5 

66    „  110  7 

Over  110  10 

J-2.3  These  containers  shall  be  selected  at  random  from  the  lot.  To  ensure 
the  randomness  of  selection,  a  random  number  table  as  agreed  to  between  the 
purchaser  and  the  supplier  shall  be  used.  In  case  such  a  table  is  not  avail- 
able, the  following  procedure  shall  be  adopted: 

Starting  from  any  container,  count  them  as  1,2,  3, ,  up  to  r 

and  so  on,  in  one  order,  where  r  is  equal  to  the  integral  part  of  JV/n, 
jV  being  the  total  number  of  containers  in  the  lot  and  n  the  number  of 
containers  to  be  selected  ( see  Table  2  ) .  Every  rth  container  thus 
counted  shall  be  separated  until  the  requisite  number  of  containers  is 
obtained  from  the  lot  to  give  the  samples  for  test. 

J-3.  TEST  SAMPLES  AND  REFEREE  SAMPLES 

J-3.1  Preparation  of  Individual  Samples  —  In  the  case  of  small 
containers,  empty  out  the  contents  of  each  selected  container  on  a  sheet  of 
paper  and  mix  thoroughly.  Cone  and  quarter  as  often  as  necessary  till 
a  quantity  of  the  material  not  less  than  300  g  is  left.  In  the  case  of  large 
containers,  draw  with  an  appropriate  sampling  instrument  small,  but  equal, 
quantities  of  the  material  from  top,  middle  and  bottom  portions  of  each 
selected  container  so  as  to  get  a  total  quantity  of  the  material  not  less  than 
300  g.  From  this,  take  about  150  g  of  the  material  and  divide  it  into  three 
equal  parts.  Each  part  so  obtained  shedl  constitute  an  individual  sample 
representing  the  container  and  shall  be  transferred  immediately  to  thorough- 
ly clean  and  dry  containers,  sealed  air-tight  and  labelled  with  the  particulars 
given  under  J-l.l(e).  The  individual  samples  so  obtained  shall  be 
divided  into  three  sets  in  such  a  way  that  each  set  has  a  sample  representing 
each  selected  container.  One  of  these  sets  shall  be  marked  for  the  purchaser, 
another  for  the  supplier  and  the  third  for  the  referee. 

J-3.2  Preparation  of  Composite  Sample  —  From  the  material  from 
each  selected  container  remaining  after  the  individual  sample  has  been 
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taken,  equal  quantities  of  the  material  shall  be  taken  and  mixed  together  so 
as  to  form  a  composite  sample  weighing  not  less  than  600  g.  This  composite 
sample  shall  be  divided  into  three  equal  parts  and  transferred  to  clean  and 
dry  containers  made  of  glass  and  labelled  with  the  particulars  given 
in  J-l,l(e).  One  of  these  composite  samples  shall  be  for  the  purchaser, 
another  for  the  supplier  and  the  third  for  the  referee. 

J-3.3  Referee  Samples  —  Referee  samples  shall  consist  of  a  set  of  indi- 
vidual samples  ( J-3.1 )  and  a  composite  sample  ( J-3.2 )  marked  for  this 
purpose  and  shall  bear  the  seals  of  the  purchaser  and  the  supplier.  These 
shall  be  kept  at  a  place  agreed  to  between  the  two. 

J-4.  NUMBER  OF  TESTS 

J-4.1  Tests  for  requirements  given  in  2.1  and  available  carbon  dioxide 
shall  be  conducted  on  each  of  the  samples  constituting  a  set  of  individual 
test  samples  ( J-3.1 ). 

J-4 ,2  Tests  for  the  remaining  characteristics,  namely,  calcium  carbonate, 
moisture,  gluten,  ash,  acid-insoluble  ash,  crude  fibre  and  granularity  shall 
be  conducted  on  the  composite  sample  as  prepared  under  J-3.2. 

J-5.  CRITERIA  FOR  CONFORMITY 

J-5.1  The  lot  shall  be  considered  to  have  satisfied  the  requirements  given 
in  2.1  and  the  requirement  for  available  carbon  dioxide  if  each  of  the  indi- 
vidual test  samples  tested  as  in  J-4.1  satisfies  the  relevant  requirements. 

J-5 .2  The  lot  shall  be  considered  to  have  satisfied  the  requirements  for  the 
remaining  characteristics  if  all  the  test  results  as  obtained  on  the  composite 
sample  ( see  J-4,2  )   satisfy  the  requirements  for  these  characteristics. 

J-5.3  The  lot  shall  be  considered  to  have  satisfied  all  the  requirements  of 
this  specification  if  it  has  been  found  satisfactory  in  J-5.1  and  J-5 .2. 
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INDIAN  STANDARDS  INSTITUTION 

The  Indian  Standards  institution  ( ISI ),  which  started  functioning 
in  1947,  is  the  national  standards  organization  for  India.  Its 
principal  object  is  to  prepare  standards  on  national  and  inter- 
national basis  and  promote  their  general  adoption. 

The  overall  control  of  ISI,  which  is  run  and  financed  jointly  as 
a  non-profit  making  body  by  the  Government  and  private 
enterprise,  is  exercised  by  the  General  Council,  composed  of 
representatives  of  Central  and  State  Governments;  leading  trade, 
scientific  and  technological  organizations;  and  subscribing 
members.  The  Union  Minister  of  Industry  is  the  ex-officio  President 
of  ISI. 

The  present  technical  activity  of  iSI  is  carried  out  through 
8  Division  Councils  for  Agricultural  and  Food  Products; 
Chemical;  Civil  Engineering;  Consumer  Products;  Electrotechnica!; 
Mechanical  Engineering;  Structural  and  Metals;  and  Textile. 
All  technical  work  relating  to  the  formulation  and  revision  of 
standards  is  done  by  committees  appointed  by  and  under  the 
direction  of  their  respective  Division  Councils.  These  committees 
consist  of  experts  drawn  from  manufacturing  units,  technical 
institutions,  purchase  organizations  and  other  concerned  bodies. 

To  make  available  benefits  of  Indian  Standards  to  the  common 
man,  ISI  has  introduced  its  Certification  Marks  Scheme  under  the 
Indian  Standards  institution  (Certification  Mari<.s )  Act,  1952,  as 
amended  by  the  Amendment  Act.  i96l.  According  to  this  Act. 
quality  goods  conforming  to  Indian  Standards  can  carry  the  ISI 
Certification  Mark.  This  Mark  is  a  third-party  guarantee  of 
quality  of  marked  goods.  Licences  to  use  the  ISI  Certification 
Mark  are  granted  to  manufacturers  using  reliable  methods  of 
quality  control  subject  to  overall  inspection  by  ISI. 

In  the  international  field,  ISI  represents  India  on  the  Inter- 
national Organization  for  Standardization  (ISO)  and  the  Inter- 
national Electrotechnical  Commission  (lEC).  ISO  and  lEC 
respectively  link  54  and  40  countries,  and  function  through  1 18  and 
58  technical  committees;  ISI  participates  in  83  technical 
committees  of  ISO  and  all  the  technical  committees  of  lEC.  The 
committees  and  subcommittees  of  lEC  and  ISO  for  which  ISI  holds 
the  secretariat  deal  with:  Electric  Fans,  Lac,  Mica,  Pictorial 
Markings  for  Handling  of  Goods,  Liquid  Flow  Measurements  in  Open 
Channels,  Procedures  for  Inter-conversion  of  Values,  Spices  and 
Condiments,  and  Stimulants. 
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